
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world byJSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.istor.org/participate-istor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



214 



Discoveries and Imprcfvements 



[March, 



2. That it is more durable. 

'S. That from the simplicity of its 
parts, it may be readily put togetber 
by perso.qs vyRplly unacquainted 
vith.jiny pf the inecbiniic arts con- 
nected withbaildiiig. 

4. That the covering can be more 
«}isil^' and more effectually repaired 
than that of aoy other roof what- 
ever. 

And its general merit in common 
wiih other cast-iron, roofs, is the re- 
sistance which It opposes to fii-e, and 
the little injury it is likely, itself, to 
cufler from it. 



Specification of tlie Patent granted to 
Joseph Baker, of hutter's-Grem, 
near Cuckjieid, in the Countif of 
Sussex, Navy-contractor ; for knead- 
iag Dough by me:in.% of Machinery. 

BiUed Mov. 23, 181 1. 
To all to whom these presents shall 
(ome, &c; Now know ye, that in 
compliance with the said proviso, I 
the said Joseph Baker do hereby de- 
clare, that the nature of my said in- 
■vention is as follows; that is to say : 
The principle of the invention for 
kneadin<^ dough is to amalgamate 
flour, or meal, orpulse, of any kind, 
with water, in a circular trough, ha- 
ving an upright shaft, turning on a 
pivot, fixed in the centre of the ma- 
chine, so that the dough placed iu 
such trough may be kneaded by a 
Stone or iron roller, on its edge, 
passing over it in a rotary motion, 
being fixid at a due distance, by an 
horizontal bar or axle to the shaft, 
which is to be turned by means of 
one or more other horizontal bars 
likewise fixed thereto, and worked 
like a capstern, by a proportionate 
number of bipeds or quadrupeds, 
such horizontal bars having small 
shares fixed to them, so as to run 
in tbw trough, and, acting like a 
plough, cause the doui^h to present 
fresh surfaces for each successive 
levoluttuu. 



This kneading niarbine may be 
made in metal of any kind, or wood 
of any kind, or thin compositions or 
combinations; perhaps the prefer- 
able way would be to okake the 
foundation of brick or stone, to make 
the troqgh of stone or iron, to make 
the upright shaft of wpod, crsmpt 
with iron, and the steps in which 
the iron pivots are, of flint or metal, 
and the shares uf iron. 

Qbserv(ttions by the Patemce, 
This mode of kneading dough, it 
is hoped, will not only do away the 
present method of hand-working, 
which is imperfoct and expensive, 
but may be the means of abohshing 
the more general and filthy prac- 
tice of kneading, by treading with 
the feet, where the business of bak- 
ing is carried on to any considerable 
extent. It is almost needless to re- 
mark, that the quantity of water ab- 
sorbed, and the good quality of the 
bread, depends much on good knead- 
ing; and that lightness and taste 
are much improved by the duugb 
receiving the necessary working. 
To those, therefore, who are atten- 
tive to these particulars, this inven- 
tion affords the means of great sa- 
ving. In making biscuits for the 
use of shipping, the advantage is 
considerable, both in regard to taste 
and the power of keeping. 



Specification oftlie I'uttnt granted to 
John Miens, of the ittrund, in the 
precinct of the Savoy, in tite County 
of Middlesex, Jeweller ; fur a me- 
thod of accelerating tlte Evapora- 
tion ofjiuid -or liquid bodtes, of 
destroying the noxious and offensive 
Effiuvia arising from spent Lees, or 
other liquidijimd or solid suhstames, 
and of generating an increased de- 
gree of heat, without additional 
Fuel. 

Dated October, 30, 1811. 
To all to whom these presents shall 

corner &c. Novy know ye, that in 



